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Urschel Laboratories, Inc.

Urschel history began with our founder, William Emmett Urschel, an inventor with
a keen mechanical mind whose hobby and livelihood seemed one in the same.
William created a number of inventions, but discovered his greatest triumph in
the development of food processing equipment. His legacy lives on through his
descendants, who are integral in the ongoing success of the company. The story
of the company is intertwined with the Urschel family, its employees, and the
growth of the food processing industry.

Williaminstilledin his sonsmany of the philosophies present todayinthe company.
Treat the employees with respect, honesty, and fairness. Pay them a wage that
reflects the quality of work the company expects for their job. Give back and
invest in the community, because not only do our employees work here, but they
live here, too. These core philosophies have been passed down for generations,
and Urschel prides itself on being a well-respected employer. Our reputation for
tfreating employees well affords us the ability to hire only the best candidates
for any given job. It is rare to see an employee leave the company for reasons
other than retirement, and it is equally rare to see customers complaining about
quality issues. As you will undoubtedly learn by reading this history, the company
is primarily focused on food cutting equipment. By staying this course, we are
able to provide our customers the highest quality machines, parts, and knives
without worry of diluting our product line beyond size reduction equipment.

URSCHEL PRESIDENTS

William E. Urschel Joe R. Urschel Robert R. Urschel  Patrick C. Urschel
1910 - 1948 1948 -1983 1983 -2013 2013 - Present
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1910

Williom  Urschel establishes the  Urschel
Gooseberry Snipper Factory in a small shop next
to the family’s kitchen in Valparaiso, Indiana. He
and his wife, Ruth (1883 - 1975), had only one
light bulb which they passed back and forth
between the kitchen and shop as needed. Ruth
was instrumental in the success of the company.
Together, they would peddle gallon fins of
gooseberries door to door with a horse drawn
cart. She also ran the machinery in the shop and
handled the book keeping.

William realized there was a strong market for
his invention in Michigan and began selling
machinery to canners. Gooseberry stems and
blossom ends had been removed manually up
to this time. One Gooseberry Snipper could do
the work of 100 workers.

Several versions
of the Gooseberry
Snipper were
produced including
the Little Gem which
concealed all working
parts to protect the
patented design.

1908-1910 5

W. E. URSCHEL.
BERRY STEX REMOVER.
APPLIQATION FILED JULY 26, 1909,

949,454, Patented Peb. 15, 1810,
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At age 13 (1929), Gerald Urschel replicated
William's Sugar Beet Harvester in this scaled
down version, which resides in the

lobby of Urschel Laboratories.

1920s

The second generation of the Urschel family, Joe
(1913 - 1996) and Gerald Urschel (1916 - 2005),
begin designing food cutting machinery. These
talented inventors were awarded over 70 patents
during their lifetime. Joe designs his first machine
at age 13 and his last machine at age 80.

Patents included: fruit de-stemmers, harvesting
equipment, bean cutters, ice cream cutting/coating
equipment, and building forms.

1923

Williaom Urschel develops a machine to cut
bricks of ice cream into bar-sized pieces and
automatically dip them into melted chocolate for
the production of the Eskimo Pie.

1923

Williaom also develops many other types of
machinery such as harvesting equipment, cherry
de-stemmers, vegetable peelers, and a machine
that creates concrete formed bricks and lays them
in place to construct buildings.

1929

William's bean harvesting equipment is sold to
Fremont Canning Company in Fremont, Michigan.
Up until this time, beans had been picked by
hand. This invention represented a tremendous
reduction in labor and cost savings.

MANUFACTURED AND SOLD BY

Urschel Laboratories, Inc.

Valparaiso, Indiana
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1930s

The Model 30 Cuftter is developed to cut

green beans into shorter pieces. This
machine is still in production tfoday.

The Model 6 Dicer is introduced. It is
developed to dice vegetables and
fruits for canning, but later is
obsoleted by more advanced dicers.

1936

The first infernational sales
representative from Canada, Chisholm
Machinery Sales, is contracted through
ahandshake agreement.

William Urschel (L) with the owners of
the Scott-Viner Harvesting Co.

Patents included: harvesting
equipment, bean cutting
machinery, mechanical
movement of liffing and
removing appendages from
certain crops, mechanical
movement involved in
placement of building forms
to produce structures, fruit/
vegetable cutter, vegetable
shredder/licer, and various
food processing inventions.
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1937

The Model M Slicer is sold for slicing
mushrooms, beets, strawberries,
peaches, etc. It is the first size reduction
machine to incorporate centrifugal
force in its operation, but is later
obsoleted by higher capacity slicers.

Patent on slicing machinery propelling
product via centrifugal force.

1939

The Model B Dicer is sold for dicing
vegetables and revolutionizes the
canned soup industry. It is later
replaced by more sophisticated dicers.

W. E URSCHEL ET AL

William Urschel
attended this annual
banguet of the Old
Guard Society of the
Canning Industry.
Chicago, 1930.

2,195,878
SLICING MACHINE

Filed Des. 22, 1937 2 Sheats-Sheat 1

INVENTORS
WILLIW £ URSCHEL
& JOE R, URSCHEL

By

ATTORNEY
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1940s

Model L & Model SL >

Designed for the poultry

and meat industries.
A multitude of dicing machine and
slicing machine patents. Slicing
machine patents incorporating
successive stages through use of
centrifugal force. Dicing machine
patents related to reducing fruits
and vegetables into cubes and
other shapes.

1948

Model AA > Quartering
and halving for
pickles, beets, carrots,
and tomatoes.

Model O > Transverse
pickle slicer; crosscut
slicing of elongated
products.

- On Urschel
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1940s

During World War I,
Urschel assisted with the
war effort. The company
ceased making food
processing machinery and
manufactured shell loading
and assembly equipment
as well as a number of
other parts for aircraft.

1940-1948

Joe Urschel perfects the slicing
principle that would be used

on the Models O, OC, OV and
served as the inspiration for

the TranSlicer series.
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1. SLICING
2. STRIP-CUTTING
3. DICING
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» Model R > Developed for pickle relish.
It is later replaced by the Model RA.

al

» Model U > Potato strip cutter
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Sectionalizing cutting machine patent
builds on previous inventions.
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» Model SPS > To reduce corn and
corn-and-cream
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» Model Y > Beet slicer

Machine patents including fruit de-
stemming, mushroom trimming, beet
slicing, and corn slicing.

Tl Al TRASE Toiy W, iR o

1953

Kenneth Urschel 1922 —1996),
younger brother of Joe and
Gerald, ufilizes his talents at

the company by refining and
improving strategic logistics,
cost controls, inventory, and
shipping procedures. He also
honed his architectural and
design skills with the construction
of the new plant in 1957.

1955

» Model SC scarifier > Slitting skins of fruits
and vegetables such as blueberries, peas,
and cranberries for further processing.

Patent related to machine for slicing corn kernels.

1956

» Model W > Lengthwise french style
cuts of flat pod beans.

Patented machine for performing intersecting cuts.

Patented method and apparatus for slitting beans.
Patented method and machine for perforating
layer/skin of a food product.

» The Model G Dicer > Developed to
dice and strip cuft fruits and vegetables.
It is later replaced by Models G-A (1972)
and GK-A (1972).

Patented meat comminuting machine.

1950-1956
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1958

The first expansion which doubles the
size of the plant.

» The Model RA Dicer > Replaces the
Model R. The Model RA creates
higher quality cuts at greater

capacities. It is later replaced by the
Model RA-A in 1972.

» Model OC > 30° crosscut bias slicing
of elongated products such as celery
and green beans.

» Model RS > Small centrifugal slicer
it st g e RS CHEL @ with a 12" diameter cutting chamber.

LABORATORIES ==

FALEAN AN, GmErAE

Urschel Laboratories moves from e e » Model HT > Specifically designed to
158 S. Napoleon St. and opens dice fresh or canned tfomatoes and
a newly-built facility at 2503 retain liquid—limited number sold.
Calumet Avenue. The new facility
totals 22,250 square feet. Urschel
will continue to expand this

facility in coming years.

» Model HS > Centrifugal slicer
producing flat/straight slices.

» Model GKS > Centrifugal slicer
producing corrugated slices.

.

Patent on machine for slicing —

including longitudinal supports, T e e ey i e A b s do b .o i

gradual advancement of product, R . prad T
g by ek e e chigs

1959

New Slicer, New Bagger
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Developed for cross cut slicing

of elongated products such as
pickles, carrots, and celery. The
machine makes one precise

the snack industry’s demand for
slicing potatoes for chips. This
machine has been updated over
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slice at a time at a rate of 500
slices per second. Replaced the
Model O with a simpler design
and higher capacity.

R Pt Uy Mt it selling commercial potato chip slicer.
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Patent regarding method of slicing;
machine comprises a stationary slicing
head and a concentrically arranged
rotating impeller unit.
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Welcome to

URSCHEL LABORATORIES
Open Houde

I celabrating sur 50 years in tha reisarch, develop
ment, and manulacluring of prechiien high-1pesd foed cul
fimg machimery i I3 sur desirs That your «iulf o our planst
b mn enjoyable one

Large arrows have besan placed om the floor of ous
plant ta mark the dirmcbion of the tour, Pleose fellew arrows.

All gmployees are wearing nama tage, and they will be
happy to anewer any gueriiant you with fo sk

At the and af your teur we cordially invite you fo re
fuiw b the bend For refrmibmants. AR Hhis Hime lree piciure
booky about Urichal Labarataries will ke given fa you

We with to sincersly thark you For your vitit lo ouwr
plant

A— MAP OF PLANT TOUR

URSCHEL";‘I‘“"""'
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1960s

Product test cutting area is designed where customers
mayy visit to view test cuts of their products.

Urschel establishes regional sales offices in the U.S.
and organizes international sales representatives
around the globe to meet industry demand. Today,
Urschel serves over 120 countries wherever food is
commercially processed.

Several patents awarded on the method, design, and parts
related to the comminution cutting principle, employed in the
MG mill, today's Comitrol line. Other patents: orbital slicing
chamber for use with juice laden products operating with

use of cenfrifugal force; orbital transverse strip cutting knife
assembly; knife assembly for use with a tubular cutting to
produce segments, wedges, or axial cuts.

an Urschel cutting engineer is
near you for better service

THE COM/Trol vas a
WONDERFUL WAY WITH FOODS
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1963

» Model MG milling machine is
unveiled. It incorporates centrifugal
force in its operation with the ability
to cut very fine to large particle sizes.
This will later evolve into the Comitrol®
Processor line of milling equipment.

1964

» Model FF > Bean snipper.

Multitude of patents related to the carriage,
conveying, and concentrically arranged
rotation of products on the Models CCL and
CCand the slicing methods. Patents related to
improvements on bean snipper.

1960-1964
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1966

» Model CCL > Unique lattice
cutting of potatoes.

» Model GRL Strip Cutter >
Corrugated or flat/straight
french fries named after
the then-famed burlesque
performer, Gypsy Rose Lee.

Patents related fo strip
cutting apparatus and strip

cutting machine.

1970s

Comitrol Processor line grows
with the addition of the
Comitrol Processor Models
2100, 3600, and 4200.

The third generation

of the Urschel family, Dan,
Bob, and Elena Urschel
assume active roles
managing the company.

Patents awarded on specific
parts related to the Comitrol

line. Additional patents awarded
covering unique improvements
to knife structure and knife
assemblies, and improvements to
other existing methods of cutting.

LEFT TO RIGHT,
TOP TO BOTTOM:

Kenneth Urschel
Bob Urschel
Gerald Urschel
Elena Urschel
Joe Urschel

Dan Urschel

-
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...it looks like any other burger...but what a
difference! Flake cutting makes the difference!

Flnks cortting . .. the madl Niser /5 macrushed. .. Dhe faide of Steak

Fiwke cwitfag. .. tha gristle fs parchmeat tfn, .. slimivates Sard' peiins _—
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The Urschedl Comiitrol cuts thin Rakes with flavos, texture and
EHOCERING O SUpar 10 ground el

Urschel machines seu widaby used i the food indistries for pre-
cisinn, high speed cutting of meats, pouley, fruns and vegeablos
ta varied shapess snd sees _ . o Lege dices 10 micr parti-
chis, 1 you'ne anberasied i upgroding your prodienie, W us cul
them in our modem ressarch kitchan. Waite {or liesature 5
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1972

Urschel International Ltd., the first
subsidiary office in England, opens.
Subsidiary offices will continue to
open throughout Europe.

1975

Urschel is presenfed with the President's
“E” Award for excellence in exporting. At
this time, the company was successfully
exporting to over 70 countries.
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After a series of additions, Urschel

Laboratories now exceeds 110,000 . 1986
square feet. ll'ltl'l:ldl.ll:ll'lg
Patents related to Comitrol impellers and comminuting
A N ew way to cut equipment. Patents related to improvements to circular

knives and methods

1983 Fresh or Frozen
3000 square foot expansion of the TemperEd Meat

product test cutting area. ] 9 8 8
5 !

Patents: tubular, unitary cylinder with ‘4 4 *, » The Model M Dicer > Introduced
radial holes usled in conjunction with e . o the meat/poultry industry
other processing components. s L . .

g ' = for the dicing, strip cutting, and

; .l - [+ [ =] shredding of products through a

P — ] wide range of temperatures.

Patent related to knife assembly for watergun

1985
1 system use.

» Model N Granulator > Compact = | URSCHEL MODEL M
granulating system for nuts.

URSCHEL

THE SIZE REDUCTION SPECIALISTS
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U.S.D.A. Dairy Division accepted Model
CC-D Cheese Shredder is intfroduced.

Patent regarding a rotary slicing machine
including a cylindrical-shaped cutting assembly
with an elongated feed chute.

1990s

Multiple of patents: method of making a knife
having a scalloped cutting edge; dicing machine
for cutting slabs of fresh or frozen tempered
meat; knife blade and assembly of knives held
under tension; cutting head for slicing; spindle
carrier and holder; apparatus for conveying
food products of varying sizes; rotary apparatus
with a plurality of knives utilized on a cutting
wheel; low friction shielded bearing assembly.

Tl§e $100000

:

FTTIT T,

AL

Downtime is expensive. craftsmanship as your

So when it takes weeks to get the spare Urschel machine. They fit and perform
part you need for a production machine, it can really just like the original

cost you in lost production time and wasted product,  What are your needs? Unschel manufactures a full

You @an't wait for spares! Thar's why any spare part  line of milling equipment and the quality spare parts
from

Usdhel predsion.  And they're genuine,

manufactured Urschel parts. From washers to com-

plete cuting head assemblies, every sparc part is  precision milling machines. ci

designed with the same exacting tolerances and us today at 219/ 464-4811.

URSC

THE SIZE REDUCTION SPECIALISTS

2505 Gt A+ PO B 200

URSCHEL

5 The new Modal 0300 seres can
e equippeet wilh o withoul
feecios. The maasive beelva inch
dikariley richean padts (Twlos 3
thi slre of redaction hasds In %

1991

» Urschel infroduces two machines. The
Model VSC Segment Cuftter is designed
with blades held under tension for the
cutting of carrot sticks and pickles spears.

» The Model RA-Dis a U.S.D.A. Dairy Division
accepted cheese dicer.

1989-1993

A Better Way toCut

Segments, Strips, &P
and Slices :

URSCHEL

1993

» The Comitrol Processor Model
9300 is intfroduced. The largest
of the Comitrol® Line, it is noted
for its single pass fine milling
operation of peanut butter.

Patent: Comminuting Mill
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1995

The TranSlicer® Cutter is

intfroduced (later renarmed the TranSlicer 2500). It
revolutionizes the fast-growing salad industry with
its ability to accept up to a 6" head of leftuce and

uniformly cut it for bagged leftuce on grocery shelves.

1997

Patent related fo food dicing machine with adjustable stripper
plate, employing a pivotal axis.

URSCHEL

FUFE SFEd REMCTTY SPECPALIAEY

1995=199¢

1998

Urschel introduces two machines.
The TranSlicer® 2000 Cutter specializes
in the slicing of elongated products.

The QuantiCut® Dicer is Urschel’s largest dicer,
and it includes a feed hopper which accepts
product up to 10" in any dimension.

1999

Urschel International Ltd. European
Headquarters opens a newly constructed
office in Leicester, England.

The Urschel Asia Test Facility in Singapore opens.

Patent on knife and cutting wheel apparatus for food slicing.

25
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COMPACT DESIGN
COMMANDING CAPABILITIES
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URSCHEL

THE SEAE RETROCTHAY XPECIALISTY

LEFT TO RIGHT, TOP TO BOTTOM:
Rick Urschel, Heather Lynch, Andy Urschel
Dan Urschel, Bob Urschel
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2000s 2003

The fourth generation of the Urschel family, To celebrate the 150th anniversary of the potato chip,
Rick and Andy Urschel and Heather Lynch, Urschel participated along with Ohio-based chippers to
joined the company. produce the world’s largest bag of potato chips. With the

Model CC in tow, some of the Urschel team drove to the
Numerous patents: methods of uniform slicing using Ohio State Fair. A complete potato chip line was set-up

rotary cutting wheels, tfransverse slicing components,

under a large 20 x 40 ft tent. After 8 hours, the specially
plurality of knives held under tension, and knife/knife

holder pertaining fo cutting wheel; apparatus for dicing made bag standing &' tall by 5’ wide x 5’ deep, was filled
machine with improved squareness; knife blade with to the top with an amazing 1,082.5 Ib of potato chips. This
a concave, curved characteristic; food dicing machine shattered the previous Guinness World Record of 450 Ib.
with adjustable stripper plate; improved impeller; cutting

head and mounting support system, pump assembly.

Ajsiafondi

2002

The DiversaCut 2110° Dicer is introduced. It
is noted for superior dices and the ability to
accept large input product up to 10 inches.

2004

Urschel Asia Pacific Pte. Ltd. (UAP) (formerly Urschel Asia Test Facility)
forms in Singapore, and other direct sales offices in China, Thailand,
and India open.

Another building addition (12,500 square feet) is completed for @
total of 230,300 square feet. This includes the state-of-the-art No
Bake Foundry which offers the latest in foundry technology.
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2005

A 5,000 square foot addition
expands the Product Test Cutting
Facility. This doubles the amount of
space to meet ongoing customer
demand, increases storage space,
and facilitates ongoing research
and development.

FRANCE

The Model M6 Dicer is introduced. This dicer combines all of the
strengths of the previous Models M, M3, and M-L Dicers, plus has
increased sanitation and a streamlined design.

Urschel opens Urschel Equipment, a new department of the
company dedicated o the purchasing and selling of refurbished
Urschel machinery.

The relocated new Urschel International Ltd. France subsidiary
office has its grand opening.

The U.S.D.A Dairy Division accepted Model CCX-D Cheese Shredder
is infroduced. The CCX-D offers highly polished interior and exterior
surfaces and simple access through hinged and swing-away
openings to promote sanitation and ease maintenance.

The Magazine of the Greater Valparaiso Chamber of Commerce

URSCHEL EQUIPMENT

2005-2009

Volume 5 Issue 4
Fall 2005

SOLUTIONS

Size Reduction Specialists

- I |. rjri AN

-
o

URSCHEL MODEL CC-D URSCHEL MODEL RA-D COMITROL® PROCESSOR
MODEL 1700

m

URSCHEL

THE SI ZE REDUCTI ON SPECI ALI STS

2007

The DiversaCut Sprint® Dicer is introduced.
The Sprint is a rugged, compact dicer
designed for precise, efficient small scale
production runs.

2009

The TranSlicer® 2510 Cutter replaces the
TranSlicer® 2500. The new cutter offers a
larger discharge chute, sloped sheet metal,
and other engineered improvements.
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Year Square Feet

1957 = 22,250 Sq. Ft.
2010 = 245,000 Sg. Ft.

No Bake

@ Urschel
Laboratories, Inc.

2010
Manufacturing

Assembly
1957
Manufacturing

Office
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2012

Urschel announces plans to construct a new facility. The
Valparaiso plant had been expanded numerous times
throughout the years, and was landlocked at its current
address. The company entertains different locations that

will offer ample room for future expansion. Many things
were considered during the decision making process to

20] 0 You'rs lavieed ta 2 “ limit disruptions. Employee average commute times were
o PEN 1 00 und srl I I one of these factors. Extensive evaluation of part sales and
Urschel celebrates 100 years of manufacturing - production fimes were measured to enable ramping up
precision food cutting equipment. HOUSE cunl ng ed ge production to fulfill the flow of constant orders. Research

and development projects were prioritized fo make

100 YEARS OF URSCHEL

Urschel continues to amass patents. Of note from 2010 fo present day: Cutting e e e

phts m— r Is were attainabl ring the extensiv
head/impeller apparatus, knife/cutting wheel apparatus; knife/slicing wheel it ko et v oA 3 A, Wi, 6 K5 >u e_gOO s were aftainable during the extensive
apparatus; slicing wheel with built-in stabilizers; several apparatuses for cutting Moving Process.
food product, several food product shapes; material reduction method for food ey ) e

s i > Urschel introduces the new Affinity” large

and nonfood products; crosscut device for dicing machine; a number of dicing

machines and dicing methods. B v E a rs
2011

The first direct Latin American Urschel office Urschel Latinoameérica
SR.L., opensin Argentina. Urschel opens new subsidiary office in Italy.

U.S.D.A., Dairy Division accepted dicer.
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URSCHEL LABORATORIES INC.

After global “?i'rdl;a for nm;i

headguariers, Valparaiso firm

breaks ground on $80M plant

1nl:hmeml1|nﬂs 20]3

Rick Urschel is appointed the new president/CEO succeeding
his father, Bob Urschel. Bob remains actively involved with the
company as chairman of the board.

Urschel purchases a 160 acre parcel in the Coffee Creek area
of Chesterton, Indiana, a neighboring town of Valparaiso.
More than 300 employees take part in a groundbreaking
ceremony for the new Urschel site.

2015

Construction of the new manufacturing/global headquarters
is completed, and moving into the new campus commences.
Parts inventory has been ramped up in preparation to

_—-nm-l—lr-l—l-ll-imﬂ_
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Urschel opens new subsidiary office in Spain. Urschel Portugal
and Urschel Germany, Urschel India, and Urschel Thailand

relocate to larger offices after outgrowing their previous allow for little disruption to Urschel customers. Departments

are moved incrementally. In some cases, departments are
split —with some personnel at each location.

locations. Urschel Netherlands relocates o a new, larger
facility after the previous facility sustains tornado damage.

At an investment of over $80 million, the location offers
385,000 sq ft which is 40 percent larger than the previous
facility. The new state-of-the-art building at 1200 Cutting
Edge Drive offers many manufacturing upgrades, will afford

2014

New agent distributors are appointed in Colombia and Chile. Urschel
maintains quality, longstanding relationships with agents and subagents
around the world. They are a valued resource and add strength to the

future expansions.

Urschel global network of sales and service. URS(HEI. GLOBAI. HEADQUARTERS

GRAND OPENING « 2015 = CHESTERTON, IN USA

» DiversaCut 2110A° Dicer is intfroduced building on the strengths of the
DiversaCut 2110.

» Sprint 2° Dicer is unveiled. The dicer delivers the cutting advances of the
DiversaCut Sprint plus additional benefits.
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Urschel workers now owners

Employees will
own food-slicing
equipment maker

JOFSEPH 5. PITE
foeph pteghereed o, G219 933-X318
Chesterton-based Urschel
Laboratories, a global leader in
food-cutting equipment that's
been family owned for a century,
has been sold to its employees.
Urschel,  which  makes
food-slicing equipment that's
used to make MeDonald's French
fries; Lay's potato chips, and vir-
tually every bagged salad one can

find at the grocery store, decided
to give employees an ownership
interest becanse of "uncertainty
of the sbility or willingness of the
fifth generation to run the busi-
ness.”

“This decision wasnot an
one to come by, and has been in
the works for nearly a year)” said
Rick Urschel, president and CED.
“T am grateful that the share-
holders of the company were
able to realize what an incredi-
bie benefit this would be for the
employees, and what a wonder-
ful way we can reward them for
their years of dedicated service.
Now, instead of the Urschel

easy  gel shares in the company every

family being the stewards of the
company, we have pazsed that
obligation on to the employees.
Today, we're all part of the same
family>

About 400 emplovees will

year just on the basis of working
there and then sell them back to
the Employee Stock Ownership
Plan for cash when they retire.
‘They will not have to pay for the
shares and will have control over
any future transfer of the com-
pany, so it would be difficult to
ever sell or merge.

Rick Urschel, president/\CED of Urschel Laboratories Inc. in Chesterton, sold
Plemse se Urachel, Page 22 T Company to his employees Thursday,

URSCHEL EQUIPMENT

2018

Urschel expands the new facility to include
additional test labs, Urschel Equipment,

a wellness facility, and parking areas.

The building now exceeds over

400,000 square feet.

2016

Rick Urschel announces

that the long-time, privately

held company owned for
generations by the Urschel
family has been converted to a
100% employee-owned company
(ESOP - Employee Stock Ownership Plan).

The employees proudly embrace this change.

Rick Urschel, President/CEO and Bob Urschel,

Chairman of the Board, retain their roles in the company.
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EMPLOYEE OWNED

» A new concept in slicing is infroduced as
Urschel unveils the MicroAdjustable® SL-14
head for use on the Model CC potato slicer.

» E TranSlicer Bias Slicer and DiversaCut
2110A LPI (large product input) machines
are both developed as niche food
processing markets emerge.

2017

> Affinity Integra®
Dicer joins
the Affinity” series.

2019

Another building expansion adds 7,700
square feet of office space to accommodate
growing departments. Total square footage
will equal 412,169.

» Ongoing research, development,
and introduction of new styles of
MicroAdjustable heads for the Model CC.
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